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“Crunchy with nuts and rich ’n chewy with 
brown sugar, these brownies make a won- 
derful snack after school or in the evening. 
To make them extra special, bake them in 
shallow greased muffin pans which you fill 
one-third full, then top with a scoop of ice 
cream.” 


V4 cup butter or other shortening 1 tsp. baking powder 
3 1 cup light brown sugar (packed) V2 tsp. salt 
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1 egg Ya tsp. vanilla 
¥Y, cup sifted GOLD MEDAL Flour Yo cup chopped nuts 
Heat oven to 350° (moderate). Melt butter over low heat. Take from 
@ heat. Blend in sugar, then egg. Sift together flour, baking powder, salt 
+ and stir in. Add vanilla, nuts. Spread in well greased and floured 
square pan, 8x8x2”. 
Bake 20 to 25 minutes. While warm, cut into 16 squares. 
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@ rich in butterscotch flavor 
@ excellent for parties 
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Melt over low heat... . . Ya cup butter or other shortening 
Remove from heat. 
Stir in until blended . . . . 1 cup light brown sugar (packed in cup) 
Cool. = 
Bird «o£ o- Dem ase ees 
sj? cup sifted GOLD MEDAL “‘Kitchen-tested” Flour 
1 tsp. double-action baking powder 
\y tsp. salt 


Sittin! 2s oP ELE. Shee. Sa see vanilla 
V2 cup coarsely chopped walnuts 


Sift together and stir in 


Spread in well greased and floured square pan, 8x8x2-in. 

Bake 20 to 25 minutes in moderate oven (350°). (Appears soft when removed from oven a 
because interior is supposed to be soft.) Cut while warm into squares. Makes 18 
squares about 1x2!4-in.). 
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“CHERRY NUIT CHIFFON CAKE 


It’s true! NO OTHER TYPE CAKE EQUALS CHIFFON 
FOR FLAVOR, HEIGHT, TEXTURE AND DELICACY! 


Chiffon is light as angel food, rich as butter cake—yet easier and quicker 
to make than ordinary cakes. Try this brand new Cherry Nut Chiffon on 
your family tonight and watch those smiles blossom. Just remember, 
this Chiffon recipe is tailor-made for America’s favorite all-purpose flour 
—GOLD MEDAL—your guarantee for success with everything you bake. 
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